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1.0 Program Specifications
Proposed program title: Food Processing – Operational Leadership
Proposed credential:

☐ Local Board Approved Certificate
☐ Ontario College Certificate
☐ Ontario College Diploma
☐ Ontario College Advanced Diploma

☒ Ontario College Graduate Certificate
☐ Collaborative Degree
☐ Degree

MTCU program code (if it exists): 73211 (Operations Leadership in Food Manufacturing – Conestoga)
MTCU program code comparators:
Proposed Classification of Instructional Program Codes, formatted as ##.####:
01.1002 - Food technology and processing
For additional information, please refer to most recent Classification of Instructional Programs (CIP)
Canada published by Statistics Canada, available on http://www.statcan.gc.ca/.
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Projected four-digit National Occupational Classification Codes (3 maximum), formatted as ####:
1. 9213 – Supervisors, food and beverage processing
2.
3.
For additional information, please refer to most recent National Occupational Classification (NOC) Canada
published by Statistics Canada, available on http://www.statcan.gc.ca/.
Identify all deliveries of this or a comparable program that have been or are currently offered at
Fanshawe (including CE and/or Regional Campuses):
Describe deliveries: n/a

Proposed program launch date: September 2021
Proposed intake(s):

☒ Fall ☒ Winter ☐ Spring ☐ Other: Note: this program is
prepared to launch either September 2021 or January 2022

Number of students in first intake: 45 (25 international + 20 domestic)
Length of program:
• Number of semesters: 2
• Semester length in weeks: 15
• Total program hours: 615

Program delivery (check
as many as apply)

Co-op program

☐ Web-facilitated (face-to-face) ☒ Blended ☐ Online
☐ Fast-track ☐ Accelerated
☐ Collaborative ☐ Weekend
☐ Other
☒ No Co-operative Education component is required
☐ The Co-operative Education component is a required element
☐ There is a Co-operative Education stream and a non-Co-operative
Education stream

2.0 Executive Summary
Include the following information (600 words maximum):
a) Program Overview: length, credential, description and suggested delivery options
b) Strategic Alignment: explain how this program is aligned with the indicated program area of
strength and/or expansion (150 words recommended maximum)
c) Competition: Local, regional, provincial and/or national fit/competition
d) Pathways: Links to further educational opportunities
e) Student Demand: interest in the program locally and provincially
Centre for Academic Excellence
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f)

Labour Market Demand: support for the program, job opportunities for graduates

a) Overview: This one-year full-time program is designed to prepare graduates for a supervisory career in
the food-processing industry. Learners will apply concepts in quality assurance, food safety, equipment
maintenance and continuous improvement including lean six sigma, to analyze systems and propose
solutions that lead to excellence in manufacturing and business processes in food manufacturing.
Students will have the opportunity to participate in experiential learning in project management and
leadership with local industry partners. The program is offered in a blended format ensuring the potential
for international as well as domestic enrollment, and including field trips to local food processing
establishments.
b) Alignment: This program is aligned with Fanshawe’s Business and Management, Leadership and
Entrepreneurship area of strength and the College’s Business and Management, Leadership and
Entrepreneurship area of expansion. . It also aligns with the following priorities listed in the Integrated
Master Academic Priorities Plan:
• Mature Learning Strategy
• Internationalization
• Research
c) Competition: There are no programs of a similar nature west of London, Ontario. As such, this program
will enjoy a captive target group from southwestern Ontario without competition. The nearest and only
college level program that offers a similar program is Conestoga College which offers “Operations
Leadership in Food Manufacturing”. Although Conestoga is nearby, this program is niche, providing
students with the skills to work in a leadership role in the food processing and manufacturing industry and
this one program is not viewed as a concern in light of the student demand interest and labour market in
the London region.
d) Pathways: There are currently 19 Culinary Management diploma programs and 5 Nutrition and Food
Services Management diploma programs that are viewed as feeder programs for this proposed program.
In addition, there is a logical connection between this program and the Agri-Business and Research and
Evaluation graduate certificate programs offered at Fanshawe; this includes an overlap in a couple of
courses creating a pathway for students. This would be especially attractive to international students.
George Brown College offers an Honours Bachelor of Commerce with a specialization in Culinary
Management, which presents a good fit for pathway development. Further, Fanshawe presently
maintains an articulation agreement with Western University and Brescia University College that enables
a pathway from the Nutrition and Food Services Management diploma program at Fanshawe to the
Bachelor of Science (Food and Nutrition) Honours degree program at Western/Brescia University. A new
articulation agreement will be investigated with Western and Brescia both to and from this new program.
Additional pathways will be explored to and from this program connecting it with agri-business/agriscience and nutritional programs at universities both at home and abroad.
e) Student Demand: The relatively new “Operations Leadership in Food Manufacturing” program
presently offered at Conestoga College is the only current comparable offering in Ontario at this time. The
program has seen some domestic applications but no domestic enrollments; however, their international
enrollments over the last three years have been strong including 49, 38 and 52 respectively.
The Culinary Innovation and Food Technology graduate certificate offered at Niagara College has enjoyed
an average of 61.6 students applying to their program for the last 5 years. The actual enrollments to this
Centre for Academic Excellence
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program are quite a bit lower at 17, 23, 23, and 19 for the past 4 years respectively; these enrollments
include international students. The lower number of enrollments may be due to a cap on total
enrollments in consideration of lab space. Other than 2017, a few students each year from Fanshawe’s
catchment area applied to Niagara’s program over the past 5 years.
It is also noteworthy that there are 19 potential feeder programs for this graduate certificate in the
province via their culinary and nutrition diploma programs. George Brown has by far the highest
application and enrollment rates than the rest, although Humber and Algonquin are also high. There is
also a relatively high number of international students enrolling in these colleges; for example, there were
227, 251, and 104 international students enrolled in these diplomas at Centennial, George Brown and
Niagara colleges, respectively.
The recent development of the “Food Safety and Quality Assurance Management” program at Lambton
College (validated March 2, 2020) is additional evidence this this industry is growing and needs welltrained employees at all levels.
On September 4, 2020, Saurabh Malhotra provided the following statement of support, “The program is a
great fit for our international audience. The current temporary challenges only mean the demand for
Canada and community college programs will be even stronger next fall and beyond. We remain totally
supportive of this offering.”
f) Labour Market: The NOC code identified for this program development is 9213 – Supervisors, food and
beverage processing and the labour market projections for this are very good. According to the labour
market report produced by Fanshawe’s Institutional Research department, employment in this
occupation is forecasted to increase 14.6% for the period between 2019 and 2026, and this follows a
period of growth by 17.5% between 2017 and 2019. The highest growth in new jobs for this industry is
predicted in the bakeries and tortilla manufacturing (2 new jobs/year) and other food manufacturing (1-2
new jobs/year) sectors between 2019 and 2026. Elgin-Middlesex-Oxford has a comparative advantage:
the region has 3% more supervisors, food and beverage processing than other regions in the country. At
the provincial level, and following a solid period of growth between 2017 and 2019, employment in this
occupation is expected to grow by another 13.3% between 2019 and 2026. At the national level, balanced
conditions are anticipated between 2019 and 2028; job openings (arising primarily from retirements and
job growth to a lesser degree) are expected to be 1,000 more than job seekers (most workers come from
other occupations, as well as school leavers and immigration).
The London Economic Development Corporation (LEDC) has identified London as “an ideal test
Market for companies developing new (food) products prior to nationwide launch.”
(ledc.com/food-processing) Top multinational companies/employers in London area include Nestle
Canada, Cargill, ABIvBEV, Pepsico, Dr. Oetker, the Original Cakerie, McCormick, and Natra. The
LEDC is actively engaging in a campaign to bring more Argi-Food manufacturing businesses to
London Ontario.
In an interview on November 27, 2019, Jack Adams of the LEDC stated that they are expecting 2-3 new
food-processing businesses to join the sector in our region for the next 10-15 years. Maple Leaf Foods will
be opening a new plant on Veterans Memorial Parkway near Dr. Oetker. He also stated that new growth is
expected to continue and London and Canada as a whole is investing heavily in agri-business and food
processing.

Centre for Academic Excellence
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3.0 Academic Programming and Quality Assurance
3.1

3.2

Program Vocational Learning Outcomes
Consultation: CAE

See Appendix A: Form 1 –
Program Vocational Learning
Outcomes.

Essential Employability Skills Learning
Outcomes

See Appendix A: Form 2 Essential Employability Skills
Outcomes.

Consultation: CAE

3.3

Program Description
Consultation: CAE and Registrar’s Office

3.4
3.5

Course Descriptions

See Appendix B: Program
Description.

Consultation: CAE

See Appendix C: Program
Curriculum.

Relationship to Professional or Licensing
Bodies

See Appendix D: Regulatory
Status Form.

Consultation: CAE

3.6

Curriculum Design and Delivery

See Appendix E: Curriculum

Map - Program VLOs and
a) Provide rationale for curriculum design and delivery
EESOs.
methods (e.g., face-to-face, blended, online, fast track,
accelerated, collaborative; full-time vs. part-time),
including work integrated learning (if appropriate):
1. Alignment with program vocational learning outcomes
2. Alignment with essential employability skills outcomes
3. Suitability for target populations(s)

b) Indicate where and how existing courses may be included in this new program.
Consultation: CAE, Subject Matter Experts (SMEs), External Resources
a) The program is offered in a blended format ensuring the potential for international as well as
domestic enrollment, while including field trips to local food processing establishments. The
structure of the program supports alignment with the vocational learning outcomes and essential
employability skills. It is also suitable for students who are international and wishing to take two
related one-year programs back to back for purposes of their visa applications.
b) The currently existing course included in this program is:
MGMT-3011 Project Management
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In addition the SFTY-XXXX course “Food Safety, Traceability and Quality Assurance” course is under
development for the “Food Processing – Product Development” program to be offered in fall 2021.
This provides an overlap between the two programs, enabling a pathway between them that will be
attractive to international students seeking a two-year option in food processing.

3.7

Research and Innovation
a) Describe how research and innovation will be included in the program (Policy 2-B-02).
Consultation: Centre for Research and Innovation, Subject Matter Experts (SMEs)
b) Describe how students will experience a “signature innovative learning experience” (SILEx)
in this program.

a) Dan Douglas on April 1, 2020 said (via email):
Looking at the courses, the final one on Lean Management is listed as 60 hours of theory. I am
wondering about splitting this into 30 theory and 30 applied (with the assumption that that is where the
capstone project will reside). The capstone could then be identifying a problem within the processing
process that the lean theory is applied to, to create a solution. This could be a packaging issue, manual
labour issue, staff training issue, industry 4.0+ issue, waste reduction, quality improvement, etc.
If the capstone course is Food Production Operations-Continuous Improvement, then you already have
the 50/50 split, but that appears to be more of a lab based program.
Note: Dan was correct in that the Lean Management course was designed to be the capstone of the
program and students will be spending time working on theory-related course work, as well as
connecting with industry partners to identify strengths and weakness in production, to create solutions
and to present their proposals.
b) The SILEx portion of the program is described above and takes place within the Lean Management
capstone course.

4.0 Fit of Program
4.1

Gap Analysis
a) How is the program similar to or different from existing programs at the College and what
impact will this program have on existing programs at the College? For example, does the
proposed program provide additional breadth to our program offerings, or does it add
specific disciplinary depth?
b) Are there similar programs being offered at colleges, universities or private institutions
provincially, nationally and/or internationally? If yes, provide profile of key competitors
including location and a brief description and how they differentiate themselves.
c) How else is the industry need being met if not provided in the options listed in c) above (e.g.
regulatory body or in-service training)?

Centre for Academic Excellence
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d) What makes this program unique from the similar existing programs identified in a), b), and
c) above (e.g., innovative delivery methods, unique focus on teaching and learning or a
specific student population, niche programming, research strengths)?
Consultation: CAE, Institutional Research, Subject Matter Experts (SMEs), External
Resources
a) This one-year full-time program is designed to prepare graduates for a supervisory career in the foodprocessing industry. Learners will apply concepts that lead to excellence in food processing and business
processes with a focus on quality assurance, food safety, continuous improvement including lean six
sigma to design systems. Students will have the opportunity to participate in experiential learning with
local food processing industry partners.
This program is complementary to the suite of other culinary and nutrition programs that exist at
Fanshawe in that it provides an additional pathway from the culinary and nutrition diploma programs
into a niche field that includes supervision and leadership within a food production plant. This program
adds to the breadth of programs presently offered at Fanshawe while adding specific disciplinary depth
to the culinary/nutrition and food processing fields.
b) There are no programs of a similar nature in Southwestern Ontario between London and Windsor. As
such, this program will enjoy a captive target group from southwestern Ontario without competition.
The nearest and only college level graduate certificate that offers a similar program is Conestoga
College’s “Operations Leadership in Food Manufacturing”. This program is niche, providing students
with the skills to work in a leadership role in the food processing and manufacturing industry with a
focus on the physical operations of the line.
c) Currently, the industry hires people with a background in either culinary or food science and the
combined skills training is provided by the employer. Employees advance within their place of
employment to supervisory/leadership positions with additional training provided both on-the-job and
through professional development opportunities.
d) This program is unique by virtue of the fact that once offered, it will be one of only two programs
offered within the college system across Ontario. Further, as this program will be offered within
London, Ontario, it will provide the necessary training and education to meet the needs of the growing
food processing industry in this immediate area.

4.2

Key Performance Indicators (KPIs)

Please complete this table with the three most recent years of published data* for similar programs at
your college only (minimum one, maximum three). Similar programs may include programs at the same
or different credential levels, and transfer opportunities. Please add additional rows as needed.
Program
MTCU Title
Nutrition and Food
Service
Management

MTCU
Code
53204

Centre for Academic Excellence

Academic Year of Graduation
Graduate Count
Employment Rate
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2014/15 2015/16 2016/17 2017/18
35

27

22

32

100.0%

100.0%

n/a

n/a
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Employment Rate in a Related
Field

66.7%

50.0%

n/a

n/a

*KPIs are to be calculated in accordance with the methods prescribed by MTCU. KPIs are based on graduates of MTCU
approved full-time postsecondary programs whose funding status is shown in the graduate record layout as MTCU operating
grant, Co-op Diploma Apprenticeship or Second Career, and who were surveyed by telephone.
** Employment Rate = (number of survey respondents employed Full-time or part-time, related or unrelated) / (number of
survey respondents in labour force)
*** Employment Rate in a Related Field = (number of survey respondents employed Full-time or part-time, related) / (number
of survey respondents in labour force)

4.3

Pathways to and from Proposed Program and Programs

a) Drawing on the gap analysis, are any program pathways anticipated or under negotiation to
and/or from this program (internal and external)? If yes, describe how the existing/proposed
program supports student mobility.
b) Describe any special features of this pathway (e.g., laddering, bridging).
c) How does this program fit into the provincial and national credit transfer framework?
(ONCAT) (i.e., course to course vs. program to program; college to university, college to
college, university to college)?
Consultation: CAE (Pathways Coordinator)

a) There are currently 19 Culinary Management diploma programs and 5 Nutrition and Food Services
Management diploma programs that are viewed as feeder programs for this proposed program. In
addition, there is a logical connection between this program and the Agri-Business and Research and
Evaluation graduate certificate programs offered at Fanshawe as well as the soon to be offered Food
Processing – Product Development program. Any combination of these graduate certificates would be
especially attractive to international students.
Fanshawe’s Nutrition and Food Services Management program already has in place a pathway to Brescia
University College (as indicated below) that will be explored for expansion to include the Food Processing –
Operations Leadership program. This articulation agreement with Western University and Brescia College
enables a pathway from the Nutrition and Food Services Management diploma program at Fanshawe to
the Bachelor of Science (Food and Nutrition) Honours degree program at Western/Brescia. A new
articulation agreement will be investigated with Western and Brescia both to and from this new program.
b) See a) above.
c) Gabriela Kongkham-Fernandez, Pathways Coordinator at Fanshawe confirmed the potential feeder
programs to this program within Ontario. Additional pathways will be explored to and from this program
connecting it with agri-business/agri-science and nutritional programs at universities both at home and
abroad.
Gabriela provided the following Laddering and Pathway Chart which outlines some additional pathway
options (the programs indicated in red may not be suitable):
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In addition to the potential pathways indicated above, pathways may also be considered as indicated in the
chart below, originally created by Gabriela Kongkham-Fernandez for the “Food Processing – Product
Development” program:
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4.4

How will this program help support the College’s mission?

This program aligns most with the College’s Business and Management, Leadership and
Entrepreneurship areas of strength and areas of expansion noted in the Strategic Mandate Agreement.
It also aligns with the following priorities listed in the Integrated Master Academic Priorities Plan:
• Mature Learning Strategy
• Internationalization
• Research

5.0 Demand and Support for Program
5.1 Student Demand
a) Provide evidence to validate student demand and/or societal need. (e.g. Student surveys,
enrolment summaries and growth trends for similar programs, system enrolments and
projected growth, or demographic projections for relevant sub populations)
b) Indicate which student populations are most likely to be attracted to the program:
Persona Groups

☐ Direct
☒ Non-direct
☒ International

☐ Other (identify):

c) Include an assessment of whether this program will draw students away from existing College
programs or complement existing programs.
Consultation: Registrar’s Office, Recruitment, International Services, Institutional Research
a) The relatively new “Operations Leadership in Food Manufacturing” program presently offered at
Conestoga College is the only current comparable offering in Ontario at this time. The program has
seen some domestic applications but no domestic enrollments; however, their international
enrollments over the last three years have been strong including 49, 38 and 52 respectively.
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The Culinary Innovation and Food Technology graduate certificate offered at Niagara College has
enjoyed an average of 61.6 students applying to their program for the last 5 years. The actual
enrollments to this program are quite a bit lower at 17, 23, 23, and 19 for the past 4 years
respectively; these enrollments include international students. The lower number of enrollments
may be due to a cap on total enrollments in consideration of lab space. Other than 2017, a few
students each year from Fanshawe’s catchment area applied to Niagara’s program over the past 5
years.

It is also noteworthy that there are 19 potential feeder programs for this graduate certificate in the
province via their culinary and nutrition diploma programs. George Brown has by far the highest
application and enrollment rates than the rest, although Humber, Algonquin are also high. There is also
a relatively high number of international students enrolling in these colleges; for example, there were
227, 251, and 104 international students enrolled in these diplomas at Centennial, George Brown and
Niagara colleges, respectively.

On September 4, 2020, Saurabh Malhotra provided the following statement of support, “The program is
a great fit for our international audience. The current temporary challenges only mean the demand for
Canada and community college programs will be even stronger next fall and beyond. We remain totally
supportive of this offering.”

Centre for Academic Excellence
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The recent development of the “Food Safety and Quality Assurance Management” program at Lambton
College (validated March 2, 2020) is additional evidence this this industry is growing and needs welltrained employees at all levels.
c) This program will complement the existing programs at Fanshawe and contribute to the growing suite
of programs in food processing.

5.2

Labour Market Demand
a) Provide evidence to validate employment demand from some or all of the following:
1. Trend data (employment trends for related employment)
2. Feedback from and support of a related Program Advisory Committee
3. Feedback from external stakeholders (Attach minutes from external stakeholder
panel as appendix)
4. Other data sources (e.g., local, provincial, national and/or international economic
development corporations, industry/professional associations)
5. Letters of employer support (attached as appendix)

1) The NOC code identified for this program development is 9213 – Supervisors, food and beverage
processing and the labour market projections for this are very good. According to the labour market
report produced by Fanshawe’s Institutional Research department, employment in this occupation
is forecasted to increase 14.6% for the period between 2019 and 2026, and this follows a period of
growth by 17.5% between 2017 and 2019. The highest growth in new jobs for this industry is
predicted in the bakeries and tortilla manufacturing (2 new jobs/year) and other food
manufacturing (1-2 new jobs/year) sectors between 2019 and 2026. Elgin-Middlesex-Oxford has a
comparative advantage: the region has 3% more supervisors, food and beverage processing than
other regions in the country.
At the provincial level, and following a solid period of growth between 2017 and 2019, employment
in this occupation is expected to grow by another 13.3% between 2019 and 2026. At the national
level, balanced conditions are anticipated between 2019 and 2028; job openings (arising primarily
from retirements and job growth to a lesser degree) are expected to be 1,000 more than job
seekers (most workers come from other occupations, as well as school leavers and immigration).

2) & 3) are addressed in 5.3 below.
4) The London Economic Development Corporation (LEDC) has identified London as “an ideal test
Market for companies developing new (food) products prior to nationwide launch.”
(ledc.com/food-processing) Top multinational companies/employers in London area include Nestle
Canada, Cargill, ABIvBEV, Pepsico, Dr. Oetker, the Original Cakerie, McCormick, and Natra. The
LEDC is actively engaging in a campaign to bring more Argi-Food manufacturing businesses to
London Ontario.
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In an interview on November 27, 2019, Jack Adams of the LEDC stated that they are expecting 2-3 new
food-processing businesses to join the sector in our region for the next 10-15 years. Maple Leaf Foods
will be opening a new plant on Veterans Memorial Parkway near Dr. Oetker. He also stated that new
growth is expected to continue and London and Canada as a whole is investing heavily in agri-business
and food processing.
Collin Yates, Chair, Centre for Research and Innovation, stated in an email on January 22, 2020, “After
the past several months travelling around the region and talking to many companies it is clear that the
growing food start-up community is seeing the important role we can play in their company’s growth.
CRI is positioning Fanshawe as the go-to R&D arm for the region in Food Innovation. Stay tuned as we
have some more announcements on the Food Innovation front coming your way very soon!” (Please
see the entire email attached as appendix J.) This program development and the recent development
“Food Processing – Product Development” may be the beginning of a very exciting and much larger
development (suite) for Fanshawe College.

5.3

Partnerships Supporting New Program

a) List any new internal or external partnerships that may develop if this program were to be
delivered. Include letters of support in an appendix.
b) What, if any, alliances are possible to reduce costs, increase speed to market and increase
market coverage?
c) How are the external stakeholders willing to support the proposed program? (check as many
as apply)

☒ Continuing on Advisory Committee ☒ Teach a course
☒ Provide placement or experiential learning (e.g. co-op, field placement,
mentorship)

☒ Present as a guest speaker
☒ Provide a tour
☒ Research (project, partnership etc.) ☒ Donation, Scholarship, Award
☒ Other: Advise on detailed curriculum development.
Consultation: Internal and External Stakeholders
a) Organizations so far that have already expressed interest in partnering with Fanshawe in the
development and future of the Food Processing – Product Development (FPPD) program include the
London Economic Development Corporation, McCormick Canada, and LiveFit Fitness. There have been
other expressions of interest from Nestle Canada, Food Processing Skills Canada, Natra Chocolate
America, the Original Cakerie, Dr. Oetker, Food Processing Skills Canada and others that are being
explored. It is anticipated that the Program Advisory Committee (PAC) for the FPPD program will also
serve as the PAC for the FPOL program as they will be part of the same cluster.
On July 21, 2020, an advisory meeting was held virtually to ascertain support and gather comments
about this program development. (See Appendix J) There was support from the meeting participants to
continue with this program. There was excitement and expressions of interest in continued
participation in this program as we prepare for and deliver it to students. Panelists in this meeting
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included representatives from Nestle, Food Processing Skills Canada, LiveFit, Bonduelle, Natra
Chocolate, The Original Cakerie, McCormick, and TC Foods. This was a tremendous turnout in light of
summer vacations and the busyness of the food industry during the pandemic.
Members of the advisory committee requested Fanshawe consider a number of “sponsored” seats for
students in the program who come from industry and are enhancing their skills to a supervisory level.

6.0 Feasibility of Program
6.1

Multi-Year Enrolment Projections (headcount)
2018/19
F
Year One of
Program
Number of
Graduates
Total
Enrollment

W

2019/20
S

F

W

2020/21
S

F

W

Ongoing
S

F

45

45

45

45

40

40

40

40

45

45

45

45

W

S

*The anticipated enrollment of 45 students includes 25 international and 20 domestic
students.
6.2

Human Resources
a) Include staffing plan for program, up to and including full implementation.
1. Estimate the staffing requirements that are above the existing HR complement.
2. Would there be any changes to current staffing arrangements in order to
implement this new program?
3. Would there be any additional training needs?
Consultation: Human Resources, OD&L, other Schools
b) Student Services
1. What other Learner / Student Success Services are required?
Consultation: Student Success Advisor

a) Staffing Plan
1) There is 1 faculty already hired to support the Food Processing – Product Development program
however, this position will be split between CRI and STHCA for the first 2-3 years. Other NFT
specialists will be required.
2) This program has asked for a coordinator stipend in the budget.
3) Training needs will be required for course development training, FOL training for new hires and
OCT training for NFTs.
b) Student Services
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On January 23, 2020, Liisa Pelot who is the current Academic Advisor shared the following:
“I believe that my current student load is 2800 students, which means that in terms of numbers, I am
well beyond what is actually feasible to support (industry standard case loads are more in the range of
300-400 students).
Notwithstanding that, the regular services I provide include advocacy, progression planning, referrals,
advice, complex problem-solving, liaising with other internal service providers to resolve unique
problems (including Ombuds, counselors, etc).
I would have some more in-depth questions about who the target is: splitting students from originating
programs that are so different, and taking in half domestic and half international is a situation I could
see creating a lot of problems, at least for initial intakes. There is a complex set of issues that arise with
this kind of complexity.
In addition, Paniz Saremirad, International Student Life & Immigration Advisor shared the following:
“There are almost over 7000 International students at Fanshawe College and 5 Student Life
coordinators that 3 of them are also licensed to do Immigration advising as it relates to Temporary
Status of International students. At the moment, I’m only 2 days at the downtown campus and
hopefully in the future we will have more resources in terms of staffing or efficiency in allocating tasks.
As per the services we (Student life coordinators-SLC) provide, there would be anything that relates to
International Student Life in general (could be referrals to/ liaise with other departments or providing
guidance at the International Office), any Immigration related matters as it pertains to International
students (Visa, Study Permit, co-op work permit, Post graduation work permit).
Any further questions please don’t hesitate.”

6.3

Ministry Funding

See Appendix F: Program
Delivery Information (PDI) Form
to Calculate Program Funding
Parameters.

Consultation: CAE

6.4

Proposed Program Fees
Consultation: CAE, Financial Planning
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Approved Postsecondary (APS) Program MCU Table
 Wt - Program Weight for funding purposes: ___1.1____
 FU - Program Funding Units for funding purposes: ___1_____
 Proposed annual tuition fee: $__$4554.00
 Fees:

Regular ☐

High Demand ☒

 What tuition and ancillary fees are being charged by other colleges for similar
programs?
Institution/Program
Tuition Fees
Ancillary Fees
Conestoga/Operations
$2527.00/term
$774.33/term approx.
Leadership in Food
(2019/20)
Manufacturing
Year Total: $6279.66
MTCU 73211
*NOTE: The above Conestoga program is being used as a financial comparator
because this graduate certificate is very similar to this proposed program.
*A program-specific fee is under consideration to ensure all students are prepared
with a lab coat, PPE (safety glasses, gloves etc.), and a pre-loaded IPad. FSU will be
approached in this regard in fall 2020 in preparation for 2021.
 Proposed ancillary fees: $_$635.66 (2019/20)__ (to be discussed with Office of
the Registrar and negotiated with FSU)

6.5

Required Program Resources
a) Space requirements
See Appendix G: Detailed
Course Delivery
1. Can this program use existing space?
i. If Yes,
a. Will it differ by term or year?
b. Will it require renovations to existing space? If yes, describe.
c. Will it require designated space? If yes, describe.
d. Will additional office space be required for faculty and/or support?
ii. If No,
a. Specify the size, type and attributes of classrooms and/or space.
b. Will it require designated space? If yes, describe.
c. Can this new space be made available to other programs/Schools?
d. If there is a comparable room that serves as a model, indicate the room
number__________.
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e. Will additional office space be required for faculty and/or support?
Consultation: Facilities Management, Timetabling/Scheduling
Possibilities are being explored with community partners for collaboration on additional and specific
resources.
On September 9 , 2020, Lisa Dennis stated the following in an email:
“With this program being mainly lecture that will be offered online, this does not create a space
concern in classrooms. With a few hours per week in the kitchen labs, this is can be
accommodated. From a space perspective, I support proceeding with this program development.”

b) Computing requirements – see below comments from Brody Lavoie.
1. Identify any new computers or related hardware devices needed:

☐ Desktop Computer ☐ Laptop ☐ Notebook ☐ Tablet
☐ PC based ☐ MAC ☐ IOS ☐ Android ☐ Other:

Quantity:
2. Identify connectivity requirements:

☐ Permanent Hardwire ☐ Wireless ☐ Power Outlet – e.g., Laptops
☐ Other:

3. Identify data storage requirements (excluding FOL):

☐ Hard Drive Only ☐ Departmental Server ☐ ITS Network Server
☐ Third-Party Cloud Storage ☐ Other:

4. Identify new or modified software requirements including version, licensing and
cost:

5. Identify cloud-based (online) services or products required:

6. Can the proposed hardware and software run on the College’s networks? If no,
describe what is required.
7. Estimate the computing requirements required for startup of all levels (e.g., lab
sizes required, specific hardware requirements).
8. Estimate the computing requirements for ongoing delivery of the program (up to
the 5th year) (e.g., estimated lab sizes required, specific hardware requirements,
equipment refresh cycle)
9. What are the implications for existing IT architecture given program size, delivery
format and computing requirements?

Centre for Academic Excellence

Quality through Collaboration

17

10. Does existing IT infrastructure allow this program to be offered as proposed? If no,
what is required?
11. Identify any new or modified classroom teaching technology required to offer the
program (e.g., projectors, audience response systems [clickers], touch-enabled
displays, other):
12. Are there specific IT staff support needs for the program? If yes, describe.
Consultation: Information Technology Services
Brody Lavoie, Senior Manager of Academic Technical Support Services:
“I took a look through the materials, and I don’t see this program having an impact on the computer
labs. Unless you tell me otherwise, I don’t believe there to be any costs/needs related to computer lab
facilities.
Existing facilities and any new, per existing planning processes (pre-COVID), would likely handle the
needs of this program per Lisa Dennis’ comments.
Students would have access to FOL and WiFi resources; with standard IT supports already in place.”
April 17, 2020

ITS Employee(s) Consulted: Brody Lavoie
ITS Notes: As above
c) Marketing Resources - Discuss marketing strategies with R & BM to reaching the appropriate
student populations for this program.
Consultation: Reputation and Brand Management (R & BM)
Marketing Strategies



Admission Process
A. Alternate Offers
Events & Recruitment Presentations
B. Open House
C. Recruitment Presentations
D. Grad Fair
E. Industry Presentations
F. Internal Student Presentations
G. College Events (e.g. Trauma & Treatment)
Print
H. School Sales Brochure
I. Flyer
Direct Mail
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J. Guidance Counselor Mailing
K. Influencer/Practitioner Mailing
Digital
L. Google Adwords
M. Google Display & Facebook Sponsored Posts
Communications & Signage
N. Website
O. Social Share
P. Flyer
Q. Zap Sign
R. Program Crest










R & BM Employee(s) Consulted: Janine Shier, Marketing Officer, RB&M
Print
• School Sales Brochure – we don’t do school specific brochures, but it would be Included in the
Viewbook (only once the program is completely approved and on the website – if that meets
print timelines), as well as I’m planning to produce a Graduate Studies-specific booklet to
complement the viewbook
• Flyer – I can setup the program on Fanshawe Marketing Hub (www.fanshawemarketing.ca) and
provide staff/faculty access to create flyers, promo cards, posters and digital signage for the
program.
Direct Mail
• Guidance Counsellor Mailing – I believe this has changed to an email format and we try to make
a special note of new programs when we send these out, typically 1-2 times per year.
• I don’t recommend any other type of direct mail efforts – it’s not cost effective as it’s extremely
expensive and results are not measurable
Digital Marketing
• Google Search & Display advertising campaign
• Social Media advertising campaign – on various platforms including Facebook, Twitter and
Instagram. I’d also include LinkedIn because of the nature of the program.
• RBM runs open program and featured program campaigns with all of the above and this new
program will benefit from the campaign
• Email marketing – this graduate program can be included in re-recruitment emails to
upcoming/recent Fanshawe graduates
Communications & Signage
• Website updates to include complete and detailed information on all tabs and to be search
engine optimized (SEO) – program coordinator to work with marketing officer for this to be
completed
• Social share – unpaid, organic promotion tactics to be consulted with Dayan Boyce at time of
launch
• “Flyer” was included twice under print – it can probably be removed from here and left under
Print
• Zap display sign for the program for open houses and other events
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As of right now, R&BM doesn’t receive budget specifically for new program launch marketing so we
typically recommend that you request least $12-15K for marketing the launch of the new program, as
well as recommend that adequate budget be requested for subsequent years to maintain the
momentum of the launch efforts. Once the program is approved and budget has been determined, let
us know and we can meet to discuss a specific launch strategy.

d) Learning Resources - Include collections and/or online resources required.
Consultation: Library
Megan Anderson, Library and Media Services provided the following:
Library and Media Services currently has an adequate number of resources to support the Food
Processing – Operations Leadership program. Funds are requested to add three current eBook titles to
the collection, as well as one database. The database in question, Food Science Source, is an excellent
fit for this program and access is available to students in similar programs at other institutions, such as
Conestoga’s Operations Leadership in Food Manufacturing program. Only resources available in
electronic format were considered in order to maximize accessibility of resources for students.
It is strongly recommended that professors in the Food Processing – Operations Leadership program
work collaboratively with their Librarian (currently Megan Anderson) in order to develop customized
course guides to facilitate easy, accessible, direct access to relevant resources. An example of a course
guide created for a history course is available here: https://fanshawec.libguides.com/TRAV1034.
Listed below are examples of items already in the library collection, as well as a list of recommended
additions to the collection. The total request for library funds is as follows:
• E-Books: $1000
• Streaming Media: $0
• eJournals: $0
• Databases: $7400
Total ask: $8400
Selected Resources Currently in the Collection:
• eBooks:
o
o
o
o
o
o

Food Safety and Consumption : Assessment, Practices and Current Issues (2017)
Visual Six Sigma : Making Data Analysis Lean (2016)
Food Safety : Innovative Analytical Tools for Safety Assessment (2016)
Plant Factory : An Indoor Vertical Farming System for Efficient Quality Food Production
(2015)
The Certified HACCP Auditor Handbook (2014)
Food Processing : Principles and Applications (2014)
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o
o
o
o

Food Safety and Food Security (2014)
Food Safety Management : A Practical Guide for the Food Industry (2014)
Food Quality : Control, Analysis and Consumer Concerns (2011)
Industrial Machinery Repair : Best Maintenance Practices Pocket Guide (2003)

• Databases:
o
o
o
o
o
o
o
o

Applied Science & Technology
ScienceDirect
ABI/INFORM Global
Business Source Complete
Canadian Business & Current Affairs (CBCA)
Culinary Arts Collection
Hospitality and Tourism Complete
Academic Search Ultimate

• eJournals:
o
o
o
o

Journal of Food Processing and Preservation
Food Manufacturing
Food Manufacture
Production & Operations Management

• Streaming Media:
o
o

Quality Control Supervisor, Hormel Foods (2017)
The Nature of Things. Apocalypse Cow: The Mad Cow Story (2004)

Suggested Resource Additions:
• eBooks:
o Mitigating Contamination From Food Processing (2020)
 ISBN: 9781788016438
o Processing of Fruits and Vegetables: From Farm to Fork (2020)
 ISBN: 9780429505775
o Technological Developments in Food Preservation, Processing, and Storage (2020)
 ISBN: 9781799819264
• Streaming Media:
o

No suggested additions

• eJournals:
o Food Processing (no cost)
o Food Engineering (no cost)
• Databases:
o

Food Science Source
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6.6

Cost of Program

See Appendix H: Multi-Year

Budget Projections with Net
a) Capital requirements
Present Value (NPV).
1. Specify the capital requirements required for
startup. Consider:
i. New space/building
ii. Facility renovations, additions and/or improvements
iii. Classroom and/or laboratory equipment
iv. Computers, software and IT infrastructure
v. Program related equipment (e.g., machinery, tooling)
vi. Non-academic furniture & office equipment
vii. Academic furnishings
viii. Marketing materials
ix. Staffing (FT, NFT, Technicians, Support)
2. Estimate the capital requirements for ongoing delivery of the program (up to the
5th year).
3. Specify the amount of capital investment required to implement this program that
is beyond your existing capital allotment. If this exceeds $1 Million, also the source
of these funds.
4. Specify the type of equipment and infrastructure enhancements needed to
operationalize delivery of the program (electrical upgrade, water, eye wash
station, fume hood, etc.).
5. Identify special lab amenities/attributes (functional requirements noted in 6.5 a)
that impact 6.5 b)).
6. Are there any prerequisites or special considerations that will affect the timing of
this proposal?
Consultation: Faculty, Chair, Program/Ops Manager, HS&S, Facilities Management

See attached Appendix H – Multi-Year Budget.
This program has a FT faculty position that will be attached to the Food Processing programs. It is a
shared position with CRI for the first 2-3 years but then the position is intended to be 100% STHCA. As
this program is proposed as a blended program with face-to-face interactions occurring during field
placements and mentorships, there is little, if any, need for space, equipment, and other
infrastructure/lab costs.
b) Multi-year Budget
1. Outline any budgetary assumptions.
2. Specify the budget requirements required for ongoing delivery of the program.
Consider:
i. New space/building
ii. Facility renovations, additions and/or improvements
iii. Classroom and/or laboratory equipment
iv. Computers, software and IT infrastructure
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v. Program related equipment (e.g., machinery, tooling)
vi. Non-academic furniture & office equipment
vii. Academic furnishings
viii. Marketing materials
ix. Staffing (FT, NFT, Technicians, Support)
3. What is the proposed Net Present Value (NPV)?
Consultation: Financial Planning
See attached Appendix H and Appendix I – Multi-Year Budgets.
No new space/building required.
No facility renovations, additions or improvements required.
Able to use existing classroom and lab equipment
Able to use existing computers and IT infrastructure. Program specific software may be required.
No non-academic furniture and office equipment required, nor academic furnishings.
Regarding equipment, this program will share equipment already arranged for through the Food
Processing-Product Development program, and will need additional funds for an extruder and a dryer
oven. The estimate for these two pieces of equipment is approximately $175000, however, to be on the
safe side, and in consideration of installation and the potential need to re-arrange space in the kitchen,
the budget includes an estimate of $250,000. This cost is a “worst case scenario”; additional options
are being explored including renting an extruder, purchasing a reconditioned extruder or securing an
extruder through industry sponsorship.
The Net Present Value including grant, and in consideration of the proposed enrollment if 20 domestic
and 25 international students is $1,667,451. See Appendix H.
The Net Present Value including grant of the more conservative enrollment of 10 domestic and 25
international students is $1,290,470. See Appendix I.

6.7

Alternative Sources of Funding
a) Are there alternative sources of funding for this program (e.g., donations, repurposing,
partnerships)?
Consultation: Advancement and Alumni Office, External Resources

Scott Mousseau, Manager of Advancement Services provided the following:
“The Advancement & Alumni department builds philanthropic relationships with alumni, donors,
community partners and Foundations to attract gifts that will support student success across Fanshawe
College. These gifts typically are used for the purposes of supporting scholarships, bursaries, awards,
programming needs, and approved capital projects. In working with the Advancement & Alumni office,
we will assist with the identification and cultivation of the appropriate philanthropic relationships that
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may support the specific initiatives and work towards finding new relationships to assist with the needs
of the programs.” Judith Smith will be approached by the development team as this development
moves into stage-gate 3.
The pre-arrangement of “sponsored” seats in this program by industry partners who wish to register
their employees as part of a professional development plan will also contribute to the overall budget of
this program.
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Program Title: Food Processing – Operational Leadership
MTCU Code: 73211 – Operations Leadership in Food Manufacturing
Proposed Credential: Please select one (1).
☐ Local Board Approved Certificate
☐ Ontario College Certificate
☐ Ontario College Diploma
☐ Ontario College Advanced Diploma
☒ Ontario College Graduate Certificate
Funding:
This proposal will be sent to the MTCU for Approval for Funding.
☒ Yes
☐ No
Indicate whether the funding would be:
☒ Full-time
☐ Part-time

Program purpose - include occupational areas where it is anticipated graduates will find employment:
This one-year full-time program is designed to prepare graduates for a supervisory career in the foodprocessing industry. Learners will apply concepts that lead to excellence in food processing and business
processes with a focus on quality assurance, food safety, and continuous improvement including lean six
sigma to design systems. Students will have the opportunity to participate in experiential learning with local
food processing industry partners.
Admissions Requirements for the proposed program:
One of:
•

Ontario College Diploma, Ontario College Advanced Diploma, Degree, or equivalent preferably in
culinary, nutrition, food science or similar agri-business discipline;

-or•

An acceptable combination of related work experience and post-secondary education as judged by

the College*

Occupational Areas:
Supervisors in food and beverage processing supervise and co-ordinate the activities of workers who
operate processing and packaging machines, and workers who grade food and beverage products. They are
employed in fruit and vegetable processing plants, dairies, flour mills, bakeries, sugar refineries, fish plants,
meat plants, breweries and other food and beverage processing establishments. (from NOC - 9213
Supervisors, food and beverage processing).

Laddering Opportunities:
There are currently 19 Culinary Management diploma programs and 5 Nutrition and Food Services
Management diploma programs that are viewed as feeder programs for this proposed program. In addition,
there is a logical connection between this program and the Agri-Business and Research and Evaluation
graduate certificate programs offered at Fanshawe as well as the soon to be offered Food Processing –
Product Development program. Any combination of these graduate certificates would be especially
attractive to international students.
Fanshawe’s Nutrition and Food Services Management program already has in place a pathway to Brescia
University College (as indicated below) that will be explored for expansion to include the Food Processing –
Operational Leadership program. This articulation agreement with Western University and Brescia
University College enables a pathway from the Nutrition and Food Services Management diploma program
at Fanshawe to the Bachelor of Science (Food and Nutrition) Honours degree program at Western/Brescia. A
new articulation agreement will be investigated with Western University and Brescia University College both
to and from this new program.
Additional pathways will be explored to and from this program connecting it with agri-business/agri-science
and nutritional programs at universities both at home and abroad.

Provincial Vocational Program Outcomes
☐ Provincial Program Standard, or
☒ Provincial Program Description
MTCU code: 73211
1. Develop quality assurance and continuous
improvement processes to monitor the
operation of the supply chain (from
purchasing to shipping)

Proposed Program Vocational Learning
Outcomes

Develop quality assurance and continuous
improvement processes to monitor the
operation of the supply chain in the food
processing sector.

Please explain how the
proposed VLO differs from
the Provincial VLOs

Course Code /Course Title

No need to explain the
supply chain.

SFTY-XXX2 - Cleaning and
Sanitation
SFTY-XXX3 - Quality
Assurance Systems
MGMT-XXX2 - Food
Production Operations Continuous Quality
Improvement
MGMT-3011 - Project
Management
MGMT-XXX4 - Lean
Management/Capstone

2. Analyze law and regulations applicable to
food processing and their effects on
operational activities in a food manufacturing
facility

Analyze regulations applicable to food
processing and their effects on operational
activities in a food processing facility to
ensure that the highest standards for product
quality are being met.

Answers the question to
what end
Change “manufacturing” to
“processing” to better
reflect the scope of the
work.

SFTY-XXX1 - Food Safety,
Traceability and Quality
Assurance
SFTY-XXX2 - Cleaning and
Sanitation
SFTY-XXX3 - Quality
Assurance Systems
MGMT-XXX3 - Supply Chain
Functionality

SFTY-XXX5 – Occupational
Health and Safety
MGMT-XXX4 - Lean
Management/Capstone
3. Develop best industry practices in Lean Six
Sigma and Total Preventative Maintenance to
support continuous improvement processes
in food manufacturing

Evaluate best practices, such as Lean Six
Sigma and Total Preventative Maintenance,
with the intent to improve operational
efficiencies in food processing.

Lean Six Sigma and TPM
are the best industry
practices – they are
already developed.
We are going to learn
those best practices and
then build on them.
Added “in food processing”
to clarify the type of work.

FOOD-XXX1 - Foundations of
Food Processing
SFTY-XXX4 - Total Food
Production Maintenance
MGMT-XXX2 - Food
Production Operations Continuous Quality
Improvement
MGMT-XXX3 - Supply Chain
Functionality
MGMT-XXX4 - Lean
Management/Capstone

4. Monitor and maintain food safety and
traceability systems specific to food
manufacturing to support efficient, safe and
quality operations

Monitor and maintain food safety and
traceability systems specific to food processing
to support efficient, safe and quality operations.

Change “manufacturing” to
“processing” to better
reflect the scope of the
work.

SFTY-XXX1 - Food Safety,
Traceability and Quality
Assurance
SFTY-XXX3 - Quality
Assurance Systems
MGMT-XXX3 - Supply Chain
Functionality
MGMT-XXX4 - Lean
Management/Capstone

5. Interpret information regarding Overall
Equipment Effectiveness (OEE) to identify
opportunities for improvement of the
manufacturing operation

same

FOOD-XXX1 - Foundations of
Food Processing
SFTY-XXX4 - Total Food
Production Maintenance
SFTY-XXX5 – Occupational
Health and Safety
MGMT-XXX4 - Lean
Management/Capstone

6. Select and use appropriate and effective
principles and practices of team-building and
leadership to implement and maintain new
procedures and practices in all areas of the
manufacturing operation (e.g. food safety,
quality assurance, lean manufacturing, total
preventative maintenance, continuous
improvement)

Select and use appropriate and effective
principles and practices of team-building and
leadership to implement and maintain new
procedures and practices in all areas of the
processing operation.

Bracketed information is
not necessary.
Change “manufacturing” to
“processing” to better
reflect the scope of the
work.

MGMT-XXX5 - Collaborative
Supervision, Mentorship and
Employee Engagement
MGMT-XXX6 - Human
Resource Management
MGMT-XXX2 - Food
Production Operations Continuous Quality
Improvement
MGMT-XXX4 - Lean
Management/Capstone

7. Prepare accurate and relevant production
cost charts that include all cost factors (e.g.
inputs, direct and indirect labour, maintenance,
QA, warehousing) to support appropriate
financial decisions related to plant operations

Prepare accurate and relevant production cost
charts that include all cost factors to support
appropriate financial decisions related to plant
operations.

Karen’s suggestion to
remove brackets.

MGMT-XXX1 - Food
Production - Operational
Management
MGMT-XXX3 - Supply Chain
Functionality
MGMT-3011 - Project
Management

MGMT-XXX4 - Lean
Management/Capstone
8. Apply recognized principles and industry
standards to the systematic analysis of cost of
production

n/a

Covered in 7

9. Manage the scope, cost, timing, and quality
of a project as defined by project
stakeholders

Manage the scope, cost, timing, and quality of
a project as defined by project stakeholders
to contribute to the brand reputation and
financial success of the business.

Answers the question to
what end

FOOD-XXX1 - Foundations of
Food Processing
MGMT-XXX1 - Food
Production - Operational
Management
MGMT-3011 - Project
Management
MGMT-XXX4 - Lean
Management/Capstone

Add additional rows as required to complete the mapping exercise

Skill Categories

Communication

•
•
•
•
•
•

Defining Skills

Essential Employability Skills Outcomes

Skill areas to be demonstrated by
the graduates

The graduate has reliably demonstrated the ability to:

Reading
Writing
Speaking
Listening
Presenting
Visual Literacy

•

communicate clearly, concisely, and correctly in the
written, spoken, and visual form that fulfils the
purpose and meets the needs of the audience

Course Title / Course Code

SFTY-XXX1 - Food Safety, Traceability and
Quality Assurance
MGMT-XXX5 - Collaborative Supervision,
Mentorship and Employee Engagement
MGMT-XXX6 - Human Resource
Management
MGMT-XXX2 - Food Production
Operations - Continuous Quality
Improvement
MGMT-3011 - Project Management
MGMT-XXX4 - Lean
Management/Capstone

•

respond to written, spoken, or visual messages in a
manner that ensures effective communication

FOOD-XXX1 - Foundations of Food
Processing
MGMT-XXX5 - Collaborative Supervision,
Mentorship and Employee Engagement
MGMT-XXX6 - Human Resource
Management
MGMT-XXX4 - Lean
Management/Capstone

Skill Categories

Numeracy

•
•

Critical Thinking
& Problem
Solving

•
•
•
•
•
•

Defining Skills

Essential Employability Skills Outcomes

Skill areas to be demonstrated by
the graduates

The graduate has reliably demonstrated the ability to:

Understanding and applying
mathematical concepts and
reasoning
Analysing and using numerical
data
Conceptualizing
Analysing
Synthesizing
Evaluating
Decision-making
Creative and innovative thinking

•

execute mathematical operations accurately

Course Title / Course Code

MGMT-XXX3 - Supply Chain Functionality
MGMT-3011 - Project Management

•

apply a systematic approach to solve problems

MGMT-XXX5 - Collaborative Supervision,
Mentorship and Employee Engagement
MGMT-XXX4 - Lean
Management/Capstone

•

use a variety of thinking skills to anticipate and solve
problems

MGMT-3011 - Project Management
SFTY-XXX5 - Operational Health and
Safety
MGMT-XXX4 - Lean
Management/Capstone

Information
Management

•
•
•
•

Gathering and managing
information
Selecting and using appropriate
tools and technology for a task or
a project
Computer literacy
Internet skills

•

•

locate, select, organize, and document information
using appropriate technology and information
systems

SFTY-XXX1 - Food Safety, Traceability and
Quality Assurance

analyse, evaluate, and apply relevant information
from a variety of sources

SFTY-XXX1 - Food Safety, Traceability and
Quality Assurance

MGMT-XXX2 - Food Production
Operations - Continuous Quality
Improvement

SFTY-XXX2 - Cleaning and Sanitation

Skill Categories

Defining Skills

Essential Employability Skills Outcomes

Skill areas to be demonstrated by
the graduates

The graduate has reliably demonstrated the ability to:

Course Title / Course Code

MGMT-XXX5 - Collaborative Supervision,
Mentorship and Employee Engagement
MGMT-XXX2 - Food Production
Operations - Continuous Quality
Improvement
MGMT-3011 - Project Management
SFTY-XXX5 – Occupational Health and
Safety
MGMT-XXX4 - Lean
Management/Capstone
Inter-personal

•
•
•
•
•

Team work
Relationship management
Conflict resolution
Leadership
Networking

•

show respect for the diverse opinions, values, belief
systems, and contributions of others

MGMT-XXX5 - Collaborative Supervision,
Mentorship and Employee Engagement
MGMT-XXX6 - Human Resource
Management

•

interact with others in groups or teams in ways that
contribute to effective working relationships and the
achievement of goals

MGMT-XXX6 - Human Resource
Management
SFTY-XXX5 – Occupational Health and
Safety
MGMT-XXX4 - Lean
Management/Capstone

Personal

•
•

Managing self
Managing change and being

•

manage the use of time and other resources to
complete projects

FOOD-XXX1 - Foundations of Food
Processing

Skill Categories

•
•

Defining Skills

Essential Employability Skills Outcomes

Skill areas to be demonstrated by
the graduates

The graduate has reliably demonstrated the ability to:

flexible and adaptable
Engaging in reflective practice
Demonstrating personal
responsibility

Course Title / Course Code

MGMT-XXX1 - Food Production Operational Management
•

take responsibility for one’s own actions, decisions,
and consequences

FOOD-XXX1 - Foundations of Food
Processing
SFTY-XXX2 - Cleaning and Sanitation
MGMT-XXX1 - Food Production Operational Management
SFTY-XXX3 - Quality Assurance Systems
SFTY-XXX4 - Total Food Production
Maintenance
MGMT-XXX3 - Supply Chain Functionality

Semester

Course Code

Number
of Hours

Course Title:

Course Description

1

SFTYXXX1

60

Food Safety, Traceability and Quality
Assurance

This course will introduce food regulations regarding
food safety and good manufacturing practices (GMP),
including HACCP and other globally recognized food
safety systems. The student will build the skills required
to enable them to prepare customized preventative
control plans (PCP).

1

FOODXXX1

60

Foundations of Food Processing

This course will provide an overview of food processing
methods, such as pasteurization, cooking, filling, cupping
and packaging. Students will be exposed to the food
manufacturing process with a focus on the concepts of
food safety, product quality, continuous improvement,
lean manufacturing, sustainability and waste
management.

1

SFTYXXX2

45

Cleaning and Sanitation

Effective cleaning and sanitation practices for the food
processing industry including specific methods for
choosing chemical agents for treatment and elimination
will be explored in this course. Students will have the
opportunity to test various cleaning and sanitation
procedures. Inspection methods including
microbiological and ATP swabbing will be utilized to
determine efficacy.

1

MGMTXXX5

45

Collaborative Supervision, Mentorship
and Employee Engagement

Leaders working at the supervisory level are an essential
link in the production process, providing effective
communication from the production floor to senior
management.

General
Education Course
(indicate with an X)

In this course, learners will learn how to manage, mentor
and motivate others to optimize operational
effectiveness.
1

MGMTXXX6

45

Human Resource Management

This foundational HR course will introduce learners to the
strategic role of the supervisor in the context of human
resource management. Students will learn to navigate
industry specific challenges related to collective
agreements, performance management and employment
legislation.

1

MGMTXXX1

45

Food Production - Operational
Management

This course will focus on how food-processing operations
are planned and managed on a daily basis. Emphasis will
be placed on new product development and production,
marketing and product speculation, concurrent
engineering, design for manufacturing, facility layout and
process flow. Additional topics include operational
analysis and health and safety management.

2

SFTYXXX3

60

Quality Assurance Systems

Through case studies, product evaluations and audit
examples, students will study regulations and standards
pertaining to Standard Operating Procedures (SOP),
product specification compliance and quality assurance
programs. QA tools will be evaluated for purpose, quality
and efficacy.

2

SFTYXXX4

30

Total Food Production Maintenance

After an introduction to the types of equipment used in
food processing, this course will allow students practical
hands-on experience in disassembling, assembling and
trouble shooting maintenance or repair issues for
common types of food processing equipment.

2

MGMTXXX2

60

Food Production Operations –
Continuous Quality Improvement

Students will focus on the implementation and use of
continuous improvement processes in food production.
Students will evaluate the effectiveness of a variety of
industry CQI tools and practice communicating change

requirements as well as how to build management and
staff support for proposed changes.
2

MGMTXXX3

30

Supply Chain Functionality

Effective leaders know how their company works; they
acknowledge specialized functions, goals, challenges and
operations of all departments. Students will gain
knowledge of how a typical food processing company
works and identify areas of strengths, weaknesses, and
opportunities to improve cross-functional effectiveness.

2

MGMT3011

45

Project Management

Project Management is about meeting unique challenges.
Project management involves understanding and
managing the relationship between people and event,
and the scarce resources of time and money. This course
will provide practical theories for the successful
development, implementation and evaluation of projects
and events to meet the strategic and operational
goals/objectives of a business. Students will be
introduced to a variety of principles, practices, tools and
resources to manage workplace projects, personal
projects and events.

2

SFTYXXX5

30

Occupational Health and Safety

This course will address the need for increased
awareness of hazardous situations in an industrial
environment. Students will be exposed to their
obligations, rights and responsibilities of employees,
supervisors and employers regarding health and safety
regulatory compliance. Students will practice responding
to legal, economical, technical and personal dimensions
associated with hazard awareness in the workplace.

2

MGMTXXX4

60

Lean Management/Capstone

This course will provide students with industry specific
tools such as lean six sigma that can be effective in
managing and leading continuous improvement across
all functions of an organization. Students will practice

effective communication methods for gaining support at
all levels of the organization. Through the application of
a structured mentorship approach, students will connect
with industry partners, research and prepare a proposal
to reduce waste, minimize defects, or eliminate nonvalue additives in food processing.
Add additional rows as required to complete the curriculum chart.

There is a legislative requirement that program graduates must be certified or licensed by a regulatory
authority to practice or work in the occupation:
☐ Mandatory recognition of a regulatory authority exists and is being sought.
(Please refer to Section A below- Mandatory Regulatory Requirements)
There is a voluntary (i.e., not required by legislation) licensing or certification for entry to practice in the
profession or trade:
☐ Voluntary recognition of a regulatory authority IS being sought.
(Please refer to Section B below- Recognition by Voluntary Association)
☐ Voluntary recognition is NOT being sought.
(There may be titling implications for programs that are not seeking recognition in an area where
existing programs have secured recognition.)
Please explain why:

There is no recognition:
☒ None exist.
Section A: Mandatory Regulatory Requirements
Where licensing or certification is required by legislation for entry to practice in the profession or trade, the
Ministry of Training, Colleges and Universities requires that colleges ensure that their programs will meet
the requirements of the regulatory body in order to be approved for funding.
Name of regulatory authority:

Status (please select ALL that apply)
☐ Accreditation or approval by the regulatory authority / designated third party received.
Date of recognition:

☐ The college is working toward accreditation with the regulatory authority/ designated third party.
Describe current status of application:

Expected date of recognition:

☐ The regulatory authority does not accredit educational programs directly or through designated third
party. Formal acknowledgement (e.g. in its published or legislated registration requirements) that the

program graduates will be eligible to write any required certifying or registration exam(s) or that the
program is otherwise recognized for the purposes of certifying or registering a graduate is being sought.
Section B: Recognition by Voluntary Association
Alternatively, colleges may choose to have a program accredited or recognized by a voluntary membership
organization or association. Graduate eligibility for association recognition or adherence to standards
imposed by the body is a recommendation and not a requirement for program funding approval by the
Ministry of Training, Colleges and Universities.
Name of voluntary association:

Status (please select ALL that apply)
☐ Recognition has been received.
Date of recognition

Type of recognition (e.g. accreditation, graduates eligible to write membership exams, etc.)

☐ The college is working toward recognition.
Describe current status of application:

Expected date of recognition:

☐ The association does not recognize educational programs directly or through designated third party.
Formal recognition (e.g. in its published requirements) that the program graduates will be eligible to
write any required certifying or registration exam(s) or that the program is otherwise recognized for the
purposes of certifying or registering a graduate is being sought.
Please submit an acknowledgement and/or evidence from the regulatory authority or voluntary association
regarding the status of the recognition.

Name: Greg Yantz

Name: Tracy Gedies

Title: Director, Centre for Academic
Excellence

Title: Dean, Faculty of Creative Industries

Telephone: (519) 452-4430 Ext. 4733
E-mail: gyantz@fanshawec.ca

Telephone: (519) 709-8281
E-mail: tgedies@fanshawec.ca

APPENDIX E – Program Outcomes – Curriculum Map

ACADEMIC CHAIR:
Date Completed:

B
C

I

I

C

5

B

C

4

C

4

C

4

B

C

4

B

C

4

B
B

I
2

1

Analysis of Mapping Results:

1

SFTY-XXX5 - Occupational
Health and Safety

C

MGMT-3011 - Project
Management

6

B

I

3

C

C

C
I

2

5

B
B

C
I

C

C

B

I

MGMT-XXX2 - Food
Production Operations Continuous Quality
Improvement

SFTY-XXX4 - Total Food
Production Maintenance

SFTY-XXX3 - Quality
Assurance Systems

MGMT-XXX1 - Food
Production - Operational
Management

I

NB - Only indicate the outcomes that are Taught & Evaluated (TE or TRE) in a course
PROGRAM COORDINATOR:

MGMT-XXX6 - Human
Resource Management

MGMT- - XXX5 Leadership
and Employee Engagement

B

I

8. Manage the scope, cost, timing, and quality of a project as defined by project
stakeholders to contribute to the brand reputation and financial success of the business.
TOTAL # OF OUTCOMES EVALUATED BY EACH COURSE
GM = General Education (mandatory) G = General Education (elective)

I

# OF COURSES
EVALUATING THE
OUTCOME

I

LEVEL TWO
MGMT-XXX4 - Lean
Management/Capstone

1. Develop quality assurance and continuous improvement processes to monitor the
operation of the supply chain in the food processing sector.
2. Analyze regulations applicable to food processing and their effects on operational
activities in a food processing facility to ensure that the highest standards for product
quality are being met.
3. Evaluate best practices, such as Lean Six Sigma and Total Preventative Maintenance,
with the intent to improve operational efficiencies in food processing.
4. Monitor and maintain food safety and traceability systems specific to food processing to
support efficient, safe and quality operations.
5. Interpret information regarding Overall Equipment Effectiveness (OEE) to identify
opportunities for improvement of the processing operation.
6. Select and use appropriate and effective principles and practices of team-building and
leadership to implement and maintain new procedures and practices in all areas of the
processing operation.
7. Prepare accurate and relevant production cost charts that include all cost factors to
support appropriate financial decisions related to plant operations.

SFTY-XXX2 - Cleaning and
Sanitation

The graduate has reliably demonstrated the ability to: (Source: MTCU
Code 73211)

FOOD-XXX1 - Foundations
of Food Processing

I - Introductory
B - Building
C - Culminating

LEVEL ONE
SFTY-XXX1 - Food Safety,
Traceability and Quality
Assurance

PROGRAM VOCATIONAL LEARNING OUTCOMES

MGMT-XXX3 - Supply
Chain Functionality

PROGRAM MAPPING: Food Processing - Operational Leadership

2

3

2

3

4

3

2

8

APPENDIX E – Program Outcomes – Curriculum Map

3. execute mathematical operations accurately.

x

4. apply a systematic approach to solve problems.

7. analyze, evaluate, and apply relevant information from a variety of sources.

x
x
x

x

x
x

9. interact with others in groups or teams in ways that contribute to effective working
relationships and the achievement of goals.

TOTAL # OF OUTCOMES SUPPORTED BY EACH COURSE
PROGRAM COORDINATOR:
ACADEMIC CHAIR:
Date Completed:

x

4
2

x

x

2

x

3

x

x

x

x

x

3

x

2

x

x

x

x

x

3

2

5

Analysis of Mapping Results:

4

7
2

x

11. take responsibility for one’s own actions, decisions, and consequences.

6

x

8. show respect for the diverse opinions, values, belief systems, and contributions of
others.

10. manage the use of time and other resources to complete projects.

x

x

x

5. use a variety of thinking skills to anticipate and solve problems.
6. locate, select, organize, and document information using appropriate technology
and information systems.

SFTY-XXX5 Occupational Health and
Safety

x

# OF COURSES
SUPPORTING THE
OUTCOME

x

MGMT-3011 - Project
Management

MGMT-XXX2 - Food
Production Operations Continuous Quality
Improvement

x

SFTY-XXX4 - Total Food
Production Maintenance

x

SFTY-XXX3 - Quality
Assurance Systems

x

MGMT-XXX1 - Food
Production - Operational
Management

x

MGMT-XXX4 - Lean
Management/Capstone

x

MGMT-7007 - Human
Resource Management

x

2. respond to written, spoken, or visual messages in a manner that ensures effective
communication.

MGMT-7011 Collaborative Leadership
and Employee
Engagement

1. communicate clearly, concisely and correctly in the written, spoken, and visual form
that fulfills the purpose and meets the needs of the audience.

SFTY-XXX2 - Cleaning
and Sanitation

The graduate has reliably demonstrated the ability to: (Source:
MTCU Code)

FOOD-XXX1 Foundations of Food
Processing

7 = TRE
E = Evaluated

SFTY-XXX1 - Food
Safety, Traceability and
Quality Assurance

4=R
5 = RE
6 = TE
T = Taught
R = Reinforced

LEVEL TWO

LEVEL ONE

PROGRAM ESSENTIAL EMPLOYABILITY SKILLS OUTCOMES

MGMT-XXX3 - Supply
Chain Functionality

PROGRAM MAPPING: Food Processing - Operational Leadership

3
2

x

x

x

2

1

1

x
3

2

6
4

3

6

APPENDIX F
Program Delivery Information (PDI) Form to Calculate Program Funding Parameters
Total Hours Required per Student

Program title: Food Processing – Operational
Leadership

College: Fanshawe College

Indicate the number of hours that a student is required to spend in each instructional
setting in each semester or level of this program. All hours in all instructional settings
are to be noted.
Funded Instructional Settings*

Semester/Level
1
2
3
4

Classroom instruction

240

255

495

Laboratory/workshop/ fieldwork

60

60

120

TOTAL

300

315

615

Non-funded Instructional
Settings*

Semester/Level
1
2
3
4

5

6

7

8

9

Total

Independent (self-paced) learning
One-on-one instruction
Clinical placement
Field placement/work placement
Small group tutorial

Co-op work placement - Mandatory
Co-op work placement - Optional
TOTAL
*Definitions for each instructional setting can be found below.

5

6

7

8

9

Total

Appendix G: Detailed Course Delivery
Program: Food Processing - Operational Leadership
School: CRI/STHCA
Course Code

Starting Term: Fall
Starting Year: 2021
Weeks / Course No. of
Hours
Term
Status Sections

Course Name

Legend:
Proposed
Section
Size

Course Delivery Space (hours distribution per week)
Classroom Laboratory

Level 1
SFTY-XXX1

Food Safety, Traceability and Quality
Assurance

FOOD-XXX1

Foundations of Food Processing

SFTY-XXX2
MGMT-7011

Cleaning and Sanitation
Collaborative Supervision, Mentorship
and Employee Engagement

MGMT-7007 Human Resource Management
MGMT-XXX1 Operations Management
Level 2
SFTY-XXX3
SFTY-XXX4

Total

Quality Assurance Systems
Total Production Maintenance
Operations – Continuous Quality
MGMT-XXX2 Improvement
MGMT-XXX3 Supply Chain Functionality
MGMT-3011 Project Management
SFTY-XXX5
Occupational Health and Safety
MGMT-XXX4 Lean Management/Capstone

60

15

new

1

45

4/0

60

15

new

1,2

45,20/25

2/0

2

45

15

new

1,2

45,25/20

1

2

45

15

new

1

45

3

45
45

15
15

exists
new

1
1

45
45

3/0
3/0

300

In-Person
Fully Online
Online + Field Trips
Practical Lab

16 to 4

60
30

15
15

new
new

1
1

45
45

6/0

60

15

new

1,2

45,20/25

2/0

Total

30
45
30
60
315

15
15
15
15

new
exists
new
new

1
1
1
1

45
45
45
60

3/0
3/0
2/0
4
16 to 0

Program Total

615

Dedicated Computer
Other
Space
Room
(describe)

Additional Comments
None

1 section for theory class
1 section for theory class
1 section for theory class, 2
sections of 20/25 for the lab
1 section for theory class
1 section for theory class
1 section for theory class
4
2

2
4

1 section for theory class
2 sections of 20/25 for the lab
1 section for theory class
1 section for theory class
1 section for theory class
1 section for theory class
1 section for theory class

Additional Notes:
Program delivery breakdown: 63% online delivery/17% in-person/20% practical labs and field trips
SFTY-XXX4
represents biggest challenge in terms of investment in equipment. With the objective of the course being sound understanding
of production equipment, the course requires hands-on practical experience with production line from start to finish, which is cost prohibitive at this time.
Workable alternative may be to create mobile, small scale processing line, leveraging pre-approved meat processing equipment. With puchase of an extruder,
dehydrator, packaging/sealing/cutting equipment, students could produce and sell one core product such as a jerky meat product (Falcon Fuel). Advantages to producing
a meat product are shared cost/cost recovery of raw ingredients as well as equipment use across programs and exposure to challenging raw ingredients. Practical lab class would be completed as a simulated
production shift; students would complete safety check of equiopment, run a full production run, and clean, sanitize and shutdown equipment.
FOOD-XXX1 will be delivered in three week blocks; 2 weeks of theory followed but a field trip to various industry partners, for a total of 5 field trips. Students will have the opportunity

to see specialized equipment, depending on specific products produced in each plant.

Program Name: Food Processing ‐ Operations Leadership
Program type: Onario College Graduate Certificate
Year 0

Year 1

Year 2

n/a

Year 3

Year 4

Year 5

Year 6

Year 7

Year 8

Year 9

Year 10

Total

Incremental revenues
Grants:
Food Processing ‐ Operations
Leadership

Notes
1

n/a

Tuition:
Food Processing ‐ Operations
Leadership
Program Specific Fee **

2,3,4
5

412,368
0

26,713

53,426

80,138

80,138

80,138

80,138

80,138

80,138

560,968

412,368
0

412,368
0

412,368
0

412,368
0

412,368
0

412,368
0

412,368
0

412,368
0

412,368
0

4,123,683
0

Other Associated Revenue
Sub‐total With Grant
Sub‐total Without Grant

0
0
0

0
412,368
412,368

0
412,368
412,368

0
439,081
412,368

0
465,794
412,368

0
492,507
412,368

0
492,507
412,368

0
492,507
412,368

0
492,507
412,368

0
492,507
412,368

0
492,507
412,368

0
4,684,651
4,123,683

Incremental Expenses
Indirect Salaries:
Admin/Support staff
Teaching Salaries:
Full time ‐ number required

0

0

0

0

0

0

0

0

0

0

0

0

0
0
20
69,252
1
3,827
25,000
49,825
0
250,000
0

0
0
20
69,252
1
3,827
0
49,825
0
0
0
20,000

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

49,825

49,825

49,825

49,825

49,825

49,825

49,825

49,825

49,825

10,000

10,000

10,000

10,000

10,000

10,000

10,000

10,000

10,000

397,904

142,904

132,904

132,904

132,904

132,904

132,904

132,904

132,904

132,904

132,904

1,736,943

‐397,904

269,464

279,464
68%

306,177
70%

332,890
71%

359,603
73%

359,603
73%

359,603
73%

359,603
73%

359,603
73%

359,603
73%

2,947,708

Incremental Cash Inflows Without Grant
‐397,904
CTO% Without Grant

269,464

279,464
68%

279,464
68%

279,464
68%

279,464
68%

279,464
68%

279,464
68%

279,464
68%

279,464
68%

279,464
68%

2,386,740

‐ cost @ $144,674
Part time ‐ hours per week req'd 6.
‐ cost @ see below
Coord Stipend
‐ Cost @ $3,827
Curriculum Dev. @$25k/pgm year
International Recruitment Costs
One Time Costs ‐ facilities
fitup/equipment
7.
Other Startup
Operating Expenses
8.
Capital Expenses
Sub‐total

Incremental Cash Inflows Incl Grant
CTO%

0
761,772
42,097
25,000
548,074
0
250,000
0
110,000
0

Net Present Value Incl Grant @ 8%
Net Present Value Without Grant @ 8%

$1,667,451
$1,359,320

Notes:
1. Grant value per enrolment based on existing Conestoga program Mcu 73211 (Pgm wght 1.1, fndg units 1.0)
2. Tuition based on high demand tuition equal to Conestoga($4554/year)
3. 45%/55% domestic/international enrolments assumed
4. Based on lvl 1 enrolment total of 45
5. Based on estimate
6. Based on 20hrs/wk. 2 levels of 15 weeks each, total duration 30 weeks.
7. Equipment costs
8. $15k Marketing in yr 1, $5k annually + $5k operating (annual)

INPUT FIELDS

Tuition ‐ domestic lvl 1/2
(per term) lvl 3/4

$2,167.63
$0.00

Grant all levels
(per term)

$2,165.90

Program specific fee all levels

$0.00

Tuition ‐ international lvl 1/2
(per term) lvl 3/4

$7,221.00
$0.00

Enrolment split domestic
international
Part time / Partial load split %
hrly rate
(incl. ben's)

45%
55%
PT
PL
PT
PL

25%
75%
$96.25
$121.81
30

Number of weeks for PT/PL

YEAR 1
Enrolment table
level 1 ‐ Fall
level 2 ‐ Winter
level 3
level 4
Tuition rates

Program name
Domestic
20
17
0
0
37

Int'l
25
21
0
0
46

45
38
0
0
83

Tuition less bursary holdback
Tuition less bursary holdback

Tuition less international student recovery
Tuition less international student recovery

level 1
level 2
level 3
level 4

Domestic
2,167.63
2,167.63
0.00
0.00

Int'l
7,221.00
7,221.00
0.00
0.00

Domestic
2,165.90
2,165.90
2,165.90
2,165.90

Int'l
0.00
0.00
0.00
0.00

Grant values

level 1
level 2
level 3
level 4

YEAR 2
Enrolment table
level 1 ‐ Fall
level 2 ‐ Winter
level 3
level 4

Program name
Domestic
20
17
0
0
37

Int'l
25
21
0
0
46

45
38
0
0
83

Tuition rates
level 1
level 2
level 3
level 4

Domestic
2,167.63
2,167.63
0.00
0.00

Int'l
7,221.00
7,221.00
0.00
0.00

Domestic
2,165.90
2,165.90
2,165.90
2,165.90

Int'l
0.00
0.00
0.00
0.00

Grant values

level 1
level 2
level 3
level 4

YEAR 3
Enrolment table
level 1 ‐ Fall
level 2 ‐ Winter
level 3
level 4

Program name
Domestic
20
17
0
0
37

Int'l
25
21
0
0
46

45
38
0
0
83

Tuition rates
level 1
level 2
level 3
level 4

Domestic
2,167.63
2,167.63
0.00
0.00

Int'l
7,221.00
7,221.00
0.00
0.00

Domestic
2,165.90
2,165.90
2,165.90
2,165.90

Int'l
0.00
0.00
0.00
0.00

Grant values

level 1
level 2
level 3
level 4

YEAR 4
Enrolment table
level 1 ‐ Fall
level 2 ‐ Winter
level 3
level 4

Program name
Domestic
20
17
0
0
37

Int'l
25
21
0
0
46

Tuition rates
level 1
level 2
level 3
level 4

Domestic
2,167.63
2,167.63
0.00
0.00

Int'l
7,221.00
7,221.00
0.00
0.00

Domestic
2,165.90
2,165.90
2,165.90
2,165.90

Int'l
0.00
0.00
0.00
0.00

Grant values

level 1
level 2
level 3
level 4

45
38
0
0
83

Program Name: Food Processing ‐ Operations Leadership
Program type: Onario College Graduate Certificate
Year 0

Year 1

Year 2

n/a

Year 3

Year 4

Year 5

Year 6

Year 7

Year 8

Year 9

Year 10

Total

Incremental revenues
Grants:
Food Processing ‐ Operations
Leadership

Notes
1

n/a

Tuition:
Food Processing ‐ Operations
Leadership
Program Specific Fee **

2,3,4
5

378,404
0

12,995

25,991

38,986

38,986

38,986

38,986

38,986

38,986

272,903

378,404
0

378,404
0

378,404
0

378,404
0

378,404
0

378,404
0

378,404
0

378,404
0

378,404
0

3,784,043
0

Other Associated Revenue
Sub‐total With Grant
Sub‐total Without Grant

0
0
0

0
378,404
378,404

0
378,404
378,404

0
391,400
378,404

0
404,395
378,404

0
417,391
378,404

0
417,391
378,404

0
417,391
378,404

0
417,391
378,404

0
417,391
378,404

0
417,391
378,404

0
4,056,947
3,784,043

Incremental Expenses
Indirect Salaries:
Admin/Support staff
Teaching Salaries:
Full time ‐ number required

0

0

0

0

0

0

0

0

0

0

0

0

0
0
20
69,252
1
3,827
25,000
50,908
0
250,000
0

0
0
20
69,252
1
3,827
0
50,908
0
0
0
20,000

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

0
0
20
69,252
1
3,827

50,908

50,908

50,908

50,908

50,908

50,908

50,908

50,908

50,908

10,000

10,000

10,000

10,000

10,000

10,000

10,000

10,000

10,000

398,987

143,987

133,987

133,987

133,987

133,987

133,987

133,987

133,987

133,987

133,987

1,748,858

‐398,987

234,417

244,417
65%

257,413
66%

270,408
67%

283,403
68%

283,403
68%

283,403
68%

283,403
68%

283,403
68%

283,403
68%

2,308,089

Incremental Cash Inflows Without Grant
‐398,987
CTO% Without Grant

234,417

244,417
65%

244,417
65%

244,417
65%

244,417
65%

244,417
65%

244,417
65%

244,417
65%

244,417
65%

244,417
65%

2,035,186

‐ cost @ $144,674
Part time ‐ hours per week req'd 6.
‐ cost @ see below
Coord Stipend
‐ Cost @ $3,827
Curriculum Dev. @$25k/pgm year
International Recruitment Costs
One Time Costs ‐ facilities
fitup/equipment
7.
Other Startup
Operating Expenses
8.
Capital Expenses
Sub‐total

Incremental Cash Inflows Incl Grant
CTO%

0
761,772
42,097
25,000
559,989
0
250,000
0
110,000
0

Net Present Value Incl Grant @ 8%
Net Present Value Without Grant @ 8%

$1,290,470
$1,140,568

Notes:
1. Grant value per enrolment based on existing Conestoga program Mcu 73211 (Pgm wght 1.1, fndg units 1.0)
2. Tuition based on high demand tuition equal to Conestoga($4554/year)
3. 28%/72% domestic/international enrolments assumed
4. Based on lvl 1 enrolment total of 35
5. Based on estimate
6. Based on 20hrs/wk. 2 levels of 15 weeks each, total duration 30 weeks.
7. Equipment costs
8. $15k Marketing in yr 1, $5k annually + $5k operating (annual)

INPUT FIELDS

Tuition ‐ domestic lvl 1/2
(per term) lvl 3/4

$2,167.63
$0.00

Grant all levels
(per term)

$2,165.90

Program specific fee all levels

$0.00

Tuition ‐ international lvl 1/2
(per term) lvl 3/4

$7,221.00
$0.00

Enrolment split domestic
international
Part time / Partial load split %
hrly rate
(incl. ben's)

28%
72%
PT
PL
PT
PL

25%
75%
$96.25
$121.81
30

Number of weeks for PT/PL

YEAR 1
Enrolment table
level 1 ‐ Fall
level 2 ‐ Winter
level 3
level 4
Tuition rates

Program name
Domestic
10
8
0
0
18

Int'l
25
22
0
0
47

35
30
0
0
65

Tuition less bursary holdback
Tuition less bursary holdback

Tuition less international student recovery
Tuition less international student recovery

level 1
level 2
level 3
level 4

Domestic
2,167.63
2,167.63
0.00
0.00

Int'l
7,221.00
7,221.00
0.00
0.00

Domestic
2,165.90
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Food Processing – Operational Leadership Program
Virtual External Focus Group
July 21st, 2020, 1-3 pm
Zoom virtual meeting room platform
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Curriculum Consultant
Acting Assistant to the Associate Dean of the School of Tourism,
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Summary of Recommendations
Employer Expectations of a Program graduate
1. CAPSTONE project - Students to complete in tandem with an industry partner – A ‘Lean
Management’ course
2. Students should commit time on a daily basis for factory projects
3. Recommended that we dedicate more than 60 hours to industry work experience
4. Provide students with an overview that outlines the foundations of the basic processes
and aspects of equipment use/production lines
5. Provide Mentorships/Co-ops
6. Program should build partnerships with medium and larger-sized companies
Experiential Learning Requirement
1. Students should be nimble and proactive – Adaptable to quick change in industry
2. Provide tours of a production line within the curriculum, to ensure that students still
have that crucial experience
3. Suggest that projects within the program include feedback portions
4. Suggested that the students partake in a competition – Would cover various scopes:
 Marketing
 Project development
 QA
 Production
5. Recommend 6 weeks (government funded) as a minimum timeframe for student
exposure to the work place. Should have work place options such as:

•
•

Non mandatory Co-ops

Internal development for existing Team Lead potentials
Ideally have a support package for employers – Outlining a student’s current skills
before coming to employers for placement – ‘Building Skills in the Workplace’
6. Another recommendation - Combination of a 4-month onboarding program – 2
scenarios:
A) An Employee already on the floor to develop – Easier from an in-house
perspective – Can work on existing projects within the facility
B) International students within this program looking for experience – A
one-month Co-op program

o

Depth of Technology Required
1.
2.
3.
4.

Familiar with SAP (Systems Applications and Products)
Understanding of Warehouse Managing Systems – All scanning now
Be knowledgeable in EDI – Information transformation systems
Students should know SAM (Software Asset Management)

Promoting the Program
1. Recommend building relationships between College and companies in industry
2. Focus on program marketing – Attach the program to notable community
employers
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3. Host Zoom meetings with industry partners – Gauge interest
Research, Innovation and Entrepreneurship
1. Provide lab opportunities for students to help – Work on actual business
problems within companies
2. Focus on rapid change taking place in industry – Due to COVID19
3. The Innovation Centre – Dr. John Makaran – Potential for connection with
industry partners

Detailed Minutes
New Program Development Process & Ministry Requirement – Patti Kaye
The following was reviewed as background and context regarding the meeting’s purpose:
•

•
•

Fanshawe’s 3 stage program development plan:
o Stage 1 – New program Idea Generation – completed – This particular program came
from our last focus group
o Stage 2- Current stage – Collective Consultation:
 Meet with the external stakeholders panel
 Put together a business plan - Underway
 Review cost of equipment and teaching tools
 Learning outcomes are developed
 Curriculum becomes validated
o Stage gate 3 –Implementation - Go to Board of Governors for their approval:
 Resource planning development process
 Marketing Plan development
 Detailed Curriculum development
(diagram outlined in slides)
Vocational learning outcomes for this program (outlined in the electronic package)
Essential employability skills, soft skills and industry knowledge required

Program Development Overview & Data – Josie Pontarelli & Tracy Jones
The following was reviewed as background and context for the development of this new program:
•
•
•
•
•
•

Need for more training for graduates in this area
Proposing a 1 year graduate certificate to provide management training
Labour market shortage – 65,000 positions needed by 2025
Key to look at creating innovative processes and current and relevant curriculum
Need to teach skills to establish continuous improvement processes – Sanitization, cleaning –
Important knowledge to ensure a safe and efficient processing team
Learners will apply concepts such as:
o Quality Assurance
o Food Safety
o Equipment Maintenance
o Continuous Improvement
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•
•
•
•
•
•

•

•
•
•
•
•
•

o Design of systems
Students will participate in experimental Learning – Specifically project management and leadership
Graduate program – 2 terms
Admission criteria
Size: 20 domestic, 20 international
Blend of online learning and hands on experiential learning & group work
Level 1 – 300 hours:
o Food Safety, Traceability and Quality Assurance
o Foundations in Food Processing
o Cleaning and Sanitization
o Collaborative Leadership and Employee Engagement
o Human Resources Management
o Operations Management
Level 2 – 300 hours:
o Quality Assurance Systems
o Total Production Maintenance
o Operations – Continuous Quality Improvement
o Supply Chain Functionality
o Project Management
o Occupational Health and Safety
o Lean Management - Capstone
Conestoga – Technician program currently available – 2-year diploma – Could see students
streamed from this program
19 catchment programs that could feed into these graduate level certificate students
Potential pathway:
o Professional Butchery Techniques (level 1) -> Food Processing Technician (level 2) - > Food
Processing Ops Leadership (level 3) - > Food Science Certificate (level 4)– 4 basic levels
Level 3 – Likely student - An experienced employee in industry who is looking for a promotion to a
supervisory position
Level 4 – Upper management role – Possible to complete fully online, self-directed
Training could benefit a current Factory Team Lead – Great pathway to reach Supervisory level

Vocational Learning Outcomes – Josie Pontarelli & Tracy Jones
The following was reviewed as the proposed new VLOs:
1. Develop quality assurance and continuous improvement processes to monitor the operation of the
supply chain.
2. Analyze regulations applicable to food processing and their effects on operational activities in a food
manufacturing facility to ensure that the highest standards for product quality are being met.
3. Evaluate best practices, such as Lean Six Sigma and Total Preventative Maintenance, with the intent
to improve operational efficiencies in food manufacturing.
4. Monitor and maintain food safety and traceability systems specific to food manufacturing to support
efficient, safe and quality operations.
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5. Interpret information regarding Overall Equipment Effectiveness (OEE) to identify opportunities for
improvement of the manufacturing operation.
6. Select and use appropriate and effective principles and practices of team-building and leadership to
implement and maintain new procedures and practices in all areas of the manufacturing operation.
7. Prepare accurate and relevant production cost charts that include all cost factors (e.g. inputs, direct
and indirect labour, maintenance, QA, warehousing) to support appropriate financial decisions related
to plant operations.
8. Manage the scope, cost, timing, and quality of a project as defined by project stakeholders to
contribute to the brand reputation and financial success of the business.

Panel Discussion
Employer Expectations of a Beginning Practitioner
The panel discussed the following regarding employer expectations of a beginning practitioner:
•

•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•
•

Properly trained for various job titles including:
o Quality Assurance
o Research & Development
Ability to supervise or manage a team
Able to work with Chefs – This person would be the Coordinator in charge of bringing a product
to market
Understanding of ‘the basics/metrics’
Aware of CFIA – Will likely change due to COVID19
Able to deal with the following issues:
o R&D
o Food safety
o Quality
o Production
o People
Need strength in leadership, communication and people
Able to deal with 2-300 people – Able to handle problems before they go to HR
Should take care of Health and safety, quality, food safety and HR issues – At a Supervisory level
– With the right training
People skills – Difficult to train in this area – Need to emphasize this
The right tools to know how to transition from team member to team leader
Food Safety knowledge
Understanding of HASAP
General Human Resource knowledge
Employment knowledge and awareness
Understanding of the Green Book (current OHSA) and Health and Safety team structures
Understanding of CFIA and MOL
Industry-related Administrative knowledge
Problem solving and Creativity skills
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•
•
•
•
•
•
•
•
•

Self-starter mentality – Can be deciphered through group work and projects
Strong work ethic
Both People and process oriented
Understands the infrastructure of leadership, the pillars, and what supports leadership
Understanding of the complexities of working within a factory - Similar to a prison culture –
Startling for new graduates
High level of emotional intelligence
Able to accept constructive feedback
Able to provide constructive feedback – Have to be open and honest with people on the floor
Familiarity with Foundation Level Food Safety – Must interweave that knowledge into all areas
of learning

Is There a Demand or a Need for This Program?
The panel discussed the following regarding the potential demand or need for this program:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Yes, there is a demand/need
Many food processing graduates have more education than their Supervisors - In some cases,
individuals are promoted for reasons other than qualification- ‘Last Man Standing’ – Technically
have earned the right through time and loyalty – Yet the education piece is often missing
Education - Covers the ‘Whys’, not just the ‘How’s’ – Industry is changing so quickly – will be so
different in 5 years’ time
Everyone should have the mandatory common core skills – Workplace essential skills
Students lack key essential skills – Numeracy, social/emotional learning – Soft skills are so
important - Cannot be taught
New intergenerational workforce – Cultural differences – Employers don’t have time to prepare
new hires in this regard
Mentorship aspect is key – This is how we create leaders - By connecting people to each other
Brand of the program is critical - Especially when the program is listed on a resume
A person who is a graduate from this specific program could be groomed to be successful in a
Supervisory position – Would take a graduate form this type of program over someone without
this program but with 3-4 years’ work experience
A graduate from this program would be aware of expectations and contribution requirements
This program needs to have the right stepping stones, right mentorships, to allow for growth
and development at a realistic pace
International students – Many have great resumes, lots of skills and experience from
international companies – However they struggle with the culture piece – Have a hard time
standing up to Management to display leadership
In North American culture:
o Have to speak up if you see a Health & Safety issue
o Have to speak up if you see a Food Safety issue
How do we integrate the NA cultural piece into the program? – Specifically for international
students?
Many international students in our program– Discrepancy in behavior – Broad depth of cultures
Alternative thought – Not necessarily a demand or need for this program – Because this
program is far ahead of employers’ current structures and cultures
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•
•
•
•
•
•
•
•
•
•
•
•

•
•
•

Many current Supervisors have these roles by default, as opposed to having the necessary
education to be considered qualified
Employers have to be flexible and recognize that education is changing – In the next 3-5 years
Evident that we need higher skilled/educated tradespeople in industry
Employers need to be forward thinking to help create demand for this type of program –
Otherwise employers will continue to use lower-level employees to cut corners
The reason handing educated individuals to employers fails – Creates a cultural miss-balance Seasoned individuals who already work in the plant are passed over, despite their years of
loyalty and experience
Continuous learning starts now – Will be part of the workplace strategy, moving forward
Only have one generation to re-skill and up-skill – A huge task
Technology and AI will definitely have changed in 3 years from now
This Supervisory/leadership program – Very important, in tandem with developing current staff
Program will see more support if graduates are successful in industry
Selection criteria – In Ontario – College system is funded by the province – Education is public
and open to all
Students must meet the admission criteria:
o Previous diploma – 2 years’ worth of education or a degree of some sort
o Should have some background prior to coming into the certificate program
o Most students should be in a mature position
o May or may not have food experience
From a Nestle standpoint – Have 8 factories across Canada that would benefit from this program
Students would likely be more excited for the program if they knew an internship was attached
at the end
Establishment of partnerships within the community – Could hold a number of places within the
program for ideal candidates within industry – Could be a relationship piece that Fanshawe
fosters

Expected trends in the next 5 years – Josie Pontarelli
The panel discussed the following regarding expected trends in the next 5 years:
•
•
•
•
•
•
•
•
•
•
•
•
•

Artificial intelligence – Going to be a game changer
Focus shifting to educating the learner
Need to be more resilient – Trend towards social and emotional learning
Sharp rise in females within manufacturing – Will be very beneficial
More females in leadership roles within factories – As opposed to 5 years ago
Customization from a consumer standpoint – Consumers are specific in their desires – Variety
packs, etc.
The development of programs that are nimbler – Workforce changing quickly, turnover is high
More adaptable
Training and development that is more transferable
High Supervisor turnover rate – Compared to 10 years ago
Increase in online shopping – Leading to less marketing and research in store level
Creation of a strong online platform
Will see smaller operations, as opposed to larger conglomerates
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•
•
•
•
•
•
•
•

Higher numbers of smaller plants opening, as opposed to a few larger plants – Creates flexibility
in case of another catastrophe such as COVID19
Consumers travelling to the countryside to purchase goods from local artisans and producers
Consumer fast becoming an influencer in terms of supply and quality of product
By 2030 – Much of workforce growth will come from immigration – Will influence diversity
training in the workplace
Labour demand – LEDC is expected 2-3 new food processing businesses in our region in the next
25 years
London is a good test center – Great cross section demographically
Cricket processing center coming to London – Will create 60 jobs – Potential employer for our
graduates
London and Canada are investing in agri-business and food processing – Accelerating even more
so with the current situation – COVID19

Depth of Technology Required –What Knowledge, Skills, or Experience Should a Graduate Level
Practitioner Have with Respect to Technology?
The panel discussed the following regarding depth of technology required:
•
•
•
•
•
•
•
•
•
•
•

Largest change in the last 20 years – Automation – Employees operating equipment as opposed
to completing hands on work
Must have a general high comfort level with technology – Many businesses are now paperless
Need cognitive skills and common sense to track and troubleshoot
Utilization of SAP (Systems Applications and Products)
Warehouse Managing Systems – All scanning now
EDI – Information transformation systems – Require knowledge
Technology level is currently overwhelming for staff – Ex. Moving to an electronic paystub
Input made can have far reaching effects on data – Misquoted numbers can change the
recorded results of productivity and efficiency - Be able to recognize data entry errors and
illogical numbers
Big picture – Cause and effect – How technology fits into your role and within the organization –
Rather than focusing specifically on the technology – Technology will be out of date by the time
it’s mastered
Knowledge of SAM (Software Asset Management)
Understanding of supply chains as well as dealing with third party companies

What Type of Equipment do you Expect the Graduate to be able to Use in the Daily Production
Process?
The panel discussed the following regarding the equipment requirement of a graduate:

•
•
•
•
•

Basic knowledge of kitchen tools
Understanding of how to use facility equipment – Be able to use all senses to pick up equipment
that will be ‘thrown at you’
Need to know the equipment basics and how they work
Knowledge of lock out procedures
Knowledge of training manuals and procedures – How to find them
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•
•
•
•
•

Tribal knowledge – Know how to fix problems, no matter what shift – Long term employee level
of knowledge - Mentorship piece is key to instilling ‘tribal’ knowledge into newer employees
Supervisory role – A guidance role- Especially when dealing with equipment breakdowns
Understanding of the flow process and how certain pieces of equipment impact supply chains
Internal checklist of the top 10 equipment pieces used within industry - A good starting point
Process flow – Important when understanding impact, from receiving to shipping –
Understanding how the equipment fits within the process as a whole

Experiential Learning Requirement
The panel discussed the following regarding the experiential learning requirement:
•
•
•
•
•

Governments expect companies to become nimbler, be more proactive and have certain levels
of technology in place – Not always doing this themselves
Being forward thinking – Aim to have the resources that will be required in 5-10 years’ time
Plan for things such as: Another possible pandemic, food insecurities, etc.
Need to be flexible with what product you can manufacture
What about a competition:
o 40 students
o 4 projects
o 3-4 industry members to be judges
o This would cover marketing, project development, QA, production, etc.
o How to put it in the bottle, what labels are required, etc.
o Nutrition components
o Fun, hands on
o Will learn essential skills very quickly
o Chef from McCormick – Recipe reference – Mentorship can come into play
o Competition pushes people – It’s innovative, creative
o Could be working with someone within industry i.e. A new Nestle ice-cream
o A competition teaches within a real-life simulation

Promoting the Program
The panel discussed the following regarding promoting the program:
•
•
•
•
•
•
•

Solidifying the initial relationship building piece with industry
Training existing employees – Internal marketing and promotion
Attach the program to notable employers within the community – Enticing for students
Obtain a list of all food companies from the LEDC – Host a Zoom meeting – Ability to survey and
receive quick feedback from potential industry partners – Send a follow-up information package
Local businesses should act as platforms for Co-ops, etc. – To create a mentorship
Strong interest in development of current staff - This program could be facilitated from a prior
learning assessment approach
Could tailor the curriculum to capture the experience current industry staff have and use it
within class to create an internal mentorship within the curriculum, while also giving them skills
to take back to the workplace
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•
•

Many Fanshawe students currently working within local facilities – Operational Leadership the
preferred skill set
LiveFit currently working with Fanshawe graduates on the following:
o Acquisitions
o Co-packaging
o Relationship building

Research and Innovation & Entrepreneurship
The panel discussed the following regarding partnership in research and innovation:
•
•
•
•

•
•
•
•

Work on projects with small companies – Providing lab opportunities for students – Help
companies solve business problems
Due to the current situation – More innovation achieved in the last 4 months than in the last
few years
The Innovation Centre – Dr. John Makaran – In terms of Food Processing – Great potential for
industry partners
Working with the Innovation Centre could both increase awareness of the facility while
providing students with practical knowledge while still within a learning space – Would need a
lot of resources, support and time
Tracy Gedies confirms – Fanshawe has 2 programs being developed at the moment:
o Food Processing / Product Development
o Food Processing – Operational Leadership
The discussion about the Innovation Centre fits more with the Food Processing / Product
Development program
This program – Will focus on more of the medium/large-sized companies, while the Product
Development program will focus more on small to medium-sized companies - This is how we
would differentiate ourselves from our competitors, both inside and outside the province
Innovation and research is separate from the Operational Leadership piece

Feedback sent via email:
Ed Lamers:
Summary of thoughts following the meeting:
1. The students who are accepted are the most important piece to make sure this program is
successful – not sure what you are allowed to do to prescreen candidates – I overheard on the
call that you needed a prior degree – if you can ensure you have the right students then the
outcome will have a better success rate.
2. Maybe look at doing a coop placement – nothing is better than relating book reading to a real
life situation. Also allows the students to try different industries – i.e. Ice-cream, spices, pizza,
etc. – gives them good experience and income.
3. I did like the project idea – similar to a Bus 257 that Western does – invent a product and do the
entire business case around it. Maybe do a take away and do part of the business case – i.e.
Maybe get everyone to do the same product – but they have to source packaging or design the
process to produce it – if you did the entire business plan it would be overwhelming amount of
work.
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Matthew Agbetiafa:
A brief description of the Food Sovereignty project:
A system in which communities are able to grow their own food supply and have control over crop
yields, thereby eliminating excessive surplus and food waste - A predetermined amount of crop surplus
can then be sold to individuals and local businesses to promote food sovereignty.
Next Steps:
•
•
•
•
•

Keen to get this program up and running by next September 2021
Will send out participation questionnaires following this meeting
Will continue to request your opinions and expertise – Could accelerate program start-up
If interested in curriculum development or course instruction, please let us know!
Discussion meeting set for August 11th, 2020 between Michelle Giroux, Tracy Gedies and Jeff
Dumart to discuss the Food Sovereignty project

Adjournment
The meeting adjourned at 3:00 pm.
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